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amount of cooked cereal serves a good purpose in giving him a
warm dish for breakfast, though if his milk is warm, as it usually
is, this may not be so necessary after all.
At half-past nine or ten, our one-year-old or older should have
three or four ounces of orange juice, or perhaps half an apple
scraped. Tomato juice may be substituted for the orange juice.
Baby's Dinner. This meal will be sometime between twelve
and one o'clock, depending on the time he wakes up from his
nap. At this meal he will have as a trio, vegetables, some sort
of cereal or starchy food, and milk. His vegetables should be
tender and mashed or as a purge, depending on the toughness of
their fiber. He may have any vegetable that can be finely di-
vided. Spinach may be minced for him, carrots mashed, as-
paragus tips taken just as they are; string beans and peas should
be made into a pur&e, unless very tender; cauliflower may be
mashed for him. Turnips are all right, but should be given care-
fully as very often baby will not like their strong flavor, and we
do not want to prejudice him. Cabbage should not be given until
he has learned very well the art of chewing. But as he gets well
on into the second year, say, by the age of eighteen months, and
has learned to chew well, he may take practically any vegetable
eaten by his elders, provided it is cooked simply, containing no
fat, pepper, or vinegar, and is not overseasoned with salt,
Potato. Potato is a very good food for baby, especially if
baked, and is one of the best forms in which he may take his
noonday starch. However, substitutes for potato that may be
used are rice, macaroni, extra bread or toast. Potato or these
equivalents should never crowd out his leafy and green vege-
tables. Potato, being such an attractive food, is often chosen by
the young man or young lady to the exclusion of more impor-
tant vegetables. If there is a tendency to do this, it will be better
to omit potato for a time, or perhaps allow it only two or three
days in the week. In the place of potato, carrots or turnips may
be given, or potato may be served in combination with other
vegetables. A vegetable purie or soup may be made by cooking
together various vegetables, then putting them through a sieve
or colander and seasoning them with salt and milk. The follow-
ing is a sample combination: potato with skins, onion, spinach,